
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Black Forest Roulade 
 
 

EQUIPMENT 
 

Large solid baking tray, mixing bowls, scales, paring knife, micro-plane or grater, small saucepan, pastry brush, rubber 
spatula, tea towel, baking paper, pallet knife, stand mixer with whisk attachment 

 
 

INGREDIENTS 
 

6 eggs, 120gm caster sugar, 50gm plain flour (+ extra for dusting), 20gm soft butter, 40gm dutch cocoa powder, 35gm 
cornflour, 120gm dark chocolate, 200gm thickened cream, 400gm jar morello cherries 

 
 
 

METHOD 
 

Strain the juice from the jar of cherries into a small saucepan and place it on the stovetop to reduce by 75% over 
medium/high heat. 

 
Crack the eggs into the bowl of a stand mixer and add the sugar, beat on high speed for a least 5 minutes until the mixture is 

light and fluffy. 
 

Brush a large solid baking tray (approx 30cm x 40cm) with butter ensuring all edges are well coated and dust with flour. Tap 
off the excess flour and set aside. 

 
Turn the speed on the mixer to low and add the cornflour, plain flour and cocoa, beat of medium speed for 15 seconds then 

remove the bowl from the mixer. 
 

Using a rubber spatula fold any remaining flour through. 
 

Pour the sponge batter onto the prepared baking tray and spread it out with the spatula into the corners of the tray. 
 

Place the tray in a pre-heated oven combi setting 180˚C for 12-14 minutes. 
 

One minute before the sponge is cooked place a tea towel on the bench and then place a large sheet of baking paper on top of 
the tea towel. 

 
Remove the sponge from the oven and leave in the tin to cool for 2-3 minutes then turn the sponge out on to the baking 

paper. 
 

While still warm make a cut in the surface of the sponge 3cm from the bottom edge. Using the cut as the starting point, roll 
the sponge up into a tight sausage and set aside to cool. 

 
Remove the cherry liquid from the stove and set aside to cool. 

 
Pour the cream into a small saucepan and place over high heat on the stovetop and bring to the boil.  

Pour the boiling cream over the chocolate and leave to stand for 5 minutes. 
 

Mix the cream into the chocolate until smooth and glossy. 
 

Add the reduced cherry liquid to the cherries and stir through. 
 
 

Cont’d… 
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…Cont’d 

 
 

Un-wrap the sponge and remove the tea towel leaving the sponge on the baking paper. Pour over approx 65% of the 
chocolate ganache onto the sponge and smooth out with a pallet knife all the way to the edges of the sponge. 

 
Spoon over the cherries leaving 10-12 cherries behind for garnish, roll the sponge back up in the same direction as before 

ensuring that the seam is sitting at the bottom of the sponge. 
 

Carefully place the roulade onto a large serving platter and pour over chocolate ganache, scatter the remaining cherries 
over and around the roulade and finish with some finely grated chocolate. 

 
Serve with lots of whipped cream. 

 
 
 
 

HINTS & TIPS 
 

- Rolling up the sponge while hot will ensure you get a nice even and tight roll. As the sponge cools it will maintain the 
shape. 

 
The small cut along the edge of the sponge is important as it gives you a starting point for a tight roll. 

 
When using fruit from a tin or jar reduce the liquid from the jar or tin, it’s packed with flavour. Try to incorporate it in the 

dish with the same fruit or set it aside to add to poaching liquids for things like poached pears. 
 


